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Oven

Accessories

Depending on the model that you have purchased, you are supplied
with several accessories that can be used in a variety of ways.

☛ DO NOT operate the microwave oven without the roller ring and
turntable.

Control Panel

1. Coupler, already placed over the motor shaft in the base
of the oven.
Purpose : The coupler rotates the turntable.

2. Roller ring, to be placed in the centre of the oven.
Purpose : The roller ring supports the turntable.

3. Turntable, to be placed on the roller ring with the centre
fitting to the coupler.
Purpose : The turntable serves as the main cooking

surface; it can be easily removed for cleaning.

4. Power steam cooker, see page 10.
Purpose : Use the plastic steam cooker when using

power steam function.

VENTILATION HOLES

DOOR LATCHES

DOOR
TURNTABLE

COUPLER

ROLLER RING

SAFETY INTERLOCK
HOLES

LIGHTDOOR HANDLE DISPLAY

CONTROL PANEL

1. DISPLAY
2. STANDING TIME SETTING
3. DEODORIZATION BUTTON
4. POWER STEAM SELECTION
5. STOP/CANCEL BUTTON
6. CLOCK SETTING

7. AUTO POWER DEFROST
BUTTON

8. AUTO REHEAT SELECTION
9. CAFETERIA SELECTION
10. POWER LEVEL SETTING
11. START BUTTON/ DIAL KNOB

(cook time, weight and serving
size)

1

2

3

6

4

7

8

9

5

10

11
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Using this Instruction Booklet

You have just purchased a SAMSUNG microwave oven. Your Owner’s
Instructions contain much valuable information on cooking with your
microwave oven:

• Safety precautions
• Suitable accessories and cookware
• Useful cooking tips

At the front of the booklet you will find illustrations of the oven, and
more importantly the control panel, so that you can find the buttons
more easily.

The step-by-step procedures use three different symbols.

PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY
Failure to observe the following safety precautions may result in harmful
exposure to microwave energy.
(a) Under no circumstances should any attempt be made to operate the oven with

the door open or to tamper with the safety interlocks (door latches) or to insert
anything into the safety interlock holes.

(b) Do not place any object between the oven door and front face or allow food or
cleaner residues to accumulate on sealing surfaces. Ensure that the door and
door sealing surfaces are kept clean by wiping after use first with a damp cloth
and then with a soft dry cloth.

(c) Do not operate the oven if it is damaged until it has been repaired by a
qualified microwave service technician trained by the manufacturer. It is
particularly important that the oven door closes properly and that there is no
damage to the:
(1) Door, door seals and sealing surfaces
(2) Door hinges (broken or loose)
(3) Power cable

(d) The oven should not be adjusted or repaired by anyone other than a properly
qualified microwave service technician trained by the manufacturer.

Safety Precautions

Important Safety Instructions.

Read Carefully and keep for future reference.

Before cooking food or liquids in your microwave oven, please check
that the following safety precautions are taken.

1. DO NOT use any metallic cookware in the microwave oven:
• Metallic containers
• Dinnerware with gold or silver trimmings
• Skewers, forks, etc.
Reason: Electric arcing or sparking may occur and may damage the oven.

2. DO NOT heat:
• Airtight or vacuum-sealed bottles, jars, containers
Ex) Baby food jars
• Airtight food.
Ex) Eggs, nuts in shells, tomatoes
Reason: The increase in pressure may cause them to explode.
Tip: Remove lids and pierce skins, bags, etc.

3. DO NOT operate the microwave oven when it is empty.
Reason: The oven walls may be damaged.
Tip: Leave a glass of water inside the oven at all times.

The water will absorb the microwaves if you accidentally set the
oven going when it is empty.

4. DO NOT cover the rear ventilation slots with cloths or paper.
Reason: The cloths or paper may catch fire as hot air is evacuated from the

oven.
5. ALWAYS use oven gloves when removing a dish from the oven.

Reason: Some dishes absorb microwaves and heat is always transferred
from the food to the dish.The dishes are therefore hot.

6. DO NOT touch heating elements or interior oven walls.
Reason: These walls may be hot enough to burn even after cooking has

finished, even though they do not appear to be so. Do not allow
inflammable materials to come into contact with any interior area of
the oven. Let the oven cool down first.

7. To reduce the risk of fire in the oven cavity:
• Do not store flammable materials in the oven
• Remove wire twist ties from paper or plastic bags
• Do not use your microwave oven to dry newspapers
• If smoke is observed, keep the oven door closed and switch off or

disconnect the oven from the power supply
8. Take particular care when heating liquids and baby foods.

• ALWAYS allow a standing time of at least 20 seconds after the oven has
been switched off so that the temperature can equalize.

• Stir during heating, if necessary, and ALWAYS stir after heating.
• Take care when handling the container after heating. You may burn

yourself, if the container is too hot.

☛ ✉
Important Note Turn
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Safety Precautions (continued)

• A risk of delayed eruptive boiling exists.
• To prevent delayed boiling and possible scalding, you should put a plastic

spoon or glass stick into the beverages and stir before, during and after
heating.

Reason: During the heating of liquids the boiling point can be delayed; this
means that eruptive boiling can start after the container is removed
from the oven. You may scald yourself.

• In the event of scalding, follow these FIRST AID instructions:
* Immerse the scalded area in cold water for at least 10 minutes.
* Cover with a clean, dry dressing.
* Do not apply any creams, oils or lotions.

• NEVER fill the container to the top and choose a container that is wider at
the top than at the bottom to prevent the liquid from boiling over. Bottles
with narrow necks may also explode if overheated.

• ALWAYS check the temperature of baby food or milk before giving it to
the baby.

• NEVER heat a baby’s bottle with the teat on, as the bottle may explode if
overheated.

9. Be careful not to damage the power cable.
• Do not immerse the power cable or plug in water and keep the power

cable away from heated surfaces.
• Do not operate this appliance if it has a damaged power cable or plug.

10. Stand at arm’s length from the oven when opening the door.
Reason: The hot air or steam released may cause scalding.

11. Keep the inside of the oven clean.
Reason: Food particles or spattered oils stuck to oven walls or floor can

cause paint damage and reduce the efficiency of the oven.
12. You may notice a “Clicking” sound during operation(especially when the oven

is defrosting).
Reason: This sound is normal when the electrical power output is changing.

13. When the microwave oven is operating without any load, the power will be cut
off automati-cally for safety. You can operate normally after letting it stand for
over 30 minutes.

IMPORTANT SAFETY INSTRUCTIONS
During cooking, you should look into the oven from time to time when food is
being heated or cooked in disposable containers of plastic, paper or other
combustible materials.

IMPORTANT
Young children should NEVER be allowed to use or play with the microwave
oven. Nor should they be left unattended near the microwave oven when it is in
use. Items of interest to children should not be stored or hidden just above the
oven.

Installing Your Microwave Oven

Place the oven on a flat, level surface that is strong enough to safely
bear the weight of the oven.

☛ Never block the air vents as the oven may overheat and
automatically switch itself off. It will remain inoperable until it has
cooled sufficiently.

☛ For your personal safety, plug the cable into a 3-pin, 230 Volt,
50Hz, AC earthed socket. If the power cable of this appliance is
damaged, it must be replaced by a special cable (I-SHENG
SP022, KDK KKP4819D, EUROELECTRIC 3410, SAMIL SP-
106B, MOONSUNG EP-48E, HIGH PROJECT H.P 3). Contact
your local dealer to have it replaced. The power cable of ISRAEL
is PENCON(ZD16A), S/AFRICA APEX LEADS SA16 and
NIGERIA, GHANA, KENYA and U.A.E is PENCON(UD13A1).

☛ Do not install the microwave oven in hot or damp surroundings
like next to a traditional oven or radiator. The power supply
specifications of the oven must be respected and any extension
cable used must be of the same standard as the power cable
supplied with the oven. Wipe the interior and the door seal with a
damp cloth before using your microwave oven for the first time.

1. When you install your oven, Make sure there is adequate
ventilation for your oven by leaving at least 10 cm (4
inches) of space behind, and on the sides of the oven, at
least 20 cm (8 inches) of space above the oven.

2. Remove all packing materials inside the oven.
Install the roller ring and turntable.
Check that the turntable rotates freely.

3. This microwave oven has to be positioned so that plug is
accessible.

20cm
above

10cm
behind

10cm
on the side
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Setting the Time

Your microwave oven has an inbuilt clock. The time can be displayed
in either the 24-hour or 12-hour notation. You must set the clock:

• When you first install your microwave oven
• After a power failure

✉ Do not forget to reset the clock when you switch to and from
summer or winter time.

What to Do if You are in Doubt or Have a
Problem

If you have any of the problems listed below try the solutions given.

◆ This is normal.
• Condensation inside the oven.
• Air flow around the door and outer casing.
• Light reflection around the door and outer casing.
• Steam escaping from around the door or vents.

◆ The oven does not start when you press the button.
• Is the door completely closed?

◆ The food is not cooked at all
• Have you set the timer correctly and/or pressed the button?
• Is the door closed?
• Have you overloaded the electric circuit and caused a fuse to blow or a

breaker to be triggered?

◆ The food is either overcooked or undercooked
• Was the appropriate cooking length set for the type of food?
• Was an appropriate power level chosen?

◆ Sparking and cracking occur inside the oven (arcing)
• Have you used a dish with metal trimmings?
• Have you left a fork or other metal utensil inside the oven?
• Is aluminium foil too close to the inside walls?

◆ The oven causes interference with radios or televisions
• Slight interference may be observed on televisions or radios when the

oven is operating. This is normal.To solve this problem, install the oven
away from televisions, radios and aerials.

• If interference is detected by the oven’s microprocessor, the display may
be reset.To solve this problem, disconnect the power plug and reconnect
it. Reset the time.

✉ If the above guidelines do not enable you to solve the problem,
contact your local dealer or SAMSUNG after-sales service.

1. To display the Then press the button...
time in the...
24-hour notation Once
12-hour notation Twice

2. Turn the dial knob to set the hour.

3. Press the button.

4. Turn the dial knob to set the minute.

5. Press the button.
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Cooking / Reheating

The following procedure explains how to cook or reheat food.

ALWAYS check your cooking settings before leaving the oven
unattended.

First, place the food in the centre of the turntable. Then, close the
door.

☛ Never switch the microwave oven on when it is empty.

✉ If you wish to heat a dish for a short period of time at maximum
power(850W), simply press the +30s button once for each 30
seconds of cooking time. The oven starts immediately.

Power Levels

You can choose from among the power levels below.

✉ If you select the higher power level, the cooking time must be
decreased.

✉ If you select the lower power level, the cooking time must be
increased.

If you want to add the cooking time by turning dial knob.

1. Press the button.
Result : The 850W (maximum cooking power)

indications are displayed:
Select the appropriate power level by pressing
the button again until the corresponding
wattage is displayed. Refer to the power level
table.

2. Set the cooking time by turning the dial knob as required.

3. Press the button.
Result : The oven light comes on and the turntable

starts rotating.
Cooking starts and when it has finished the
oven beeps four times.

Power Level Output

HIGH
MEDIUM HIGH
MEDIUM
MEDIUM LOW
DEFROST
LOW / KEEP WARM

850 W
600 W
450 W
300 W
180 W
100 W

Time Increasing Time

Up to 1 min
1 - 3 min

3 - 10 min
10 - 20 min
20 - 40 min
40 - 99 min

5 sec. unit
10 sec. unit
30 sec. unit
1 min unit
2 min unit
5 min unit

M187DN-GB.fm Page 6 Monday, May 20, 2002 7:48 AM



7

GB

Stopping the Cooking

You can stop cooking at any time to check the food.

☛ You can cancel any setting before you start cooking by simply
pressing Cancel( ).

Adjusting the Cooking Time

You can increase the cooking time by pressing the +30s button once
for each 30 seconds to be added.

✉ You can only adjust the time during cooking when the Microwave,
Auto Reheat/Cook, Cafeteria or Power Steam modes are
selected.

Setting a Standing Time

The Hold Time can be used to set a standing time automatically
(without microwave cooking).

1. To stop temporarily;
Open the door.
Result : Cooking stops. To resume cooking, close the door

and press again.

2. To stop Completely:
Press the button.
Result : The cooking stops.

If you wish to cancel the cooking setting,
press the Cancel( ) button again.

Press the +30s button once for each 30 seconds to be added.

During the cooking, to increase or decrease the cooking time
of your food, turn the dial knob right or left.

1. Press the button.

2. Select the standing time by turning the dial knob.

3. Press the button.
Result : Standing time starts. When it has finished:

1) The oven beeps four times.
2) The end reminder signal will beep 3 times

(once every minute)
3) The current time is displayed again.
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Using the Auto Reheat Feature

The Auto Reheat feature has two pre-programmed cooking times. You
do not need to set either the cooking times or the power level. You can
adjust the number of servings by turning the dial knob. First, place the
food in the centre of the turntable and close the door.

✉ Use only recipients that are microwave-safe.

Auto Reheat Settings

The following table presents the various Auto Reheat Programmes,
quantities, standing times and appropriate recommendations.

Using the Cafeteria Feature

With the Cafeteria feature, the cooking time is set automatically.

You can adjust the number of servings by turning the dial knob.

First, place the food in the centre of the turntable and close the door.

Example: Press the Cafeteria button one times to reheat one cups of
coffee and select the serving size by turning the dial knob.
Refer to the table on the next page.

✉ Use only recipients that are microwave-safe.

1. Select the type of food that you are cooking by pressing
the Auto Reheat( ) button once or more times.

2. Select the size of the serving by turning the dial knob.
(Refer to the table on the bottom.)

3. Press the button
Result : Cooking starts. When it has finished:

1) The oven beeps four times.
2) The end reminder signal will beep 3 times

(once every minutes)
3) The current time is displayed again.

Code/
Food

Serving Size Standing
Time

Recommendations

1
Ready
Meal
(Chilled)

300-350 g
400-450 g

3 min. Put on a ceramic plate and cover with
microwave cling film. This programme is
suitable for meals consisting of 3 components
(e.g. meat with sauce, vegetables and a side
dishes like potatoes, rice or pasta).

2
Ready
Meal
(frozen)

300 - 350 g
400 - 450 g

4 min. Take frozen ready meal and check if dish is
suitable for microwave. Pierce film of ready
meal. Put the frozen ready meal in the centre.
This programme is suitable for frozen ready
meals consisting of 3 components (e.g. meat
with sauce, vegetables and a side dish like
potatoes, rice or pasta).

1. Select the type of food that you are cooking by pressing
the Cafeteria button once or more times.

2. Select the size of the serving by turning the dial knob.

3. Press the button.
Result : Cooking starts. When it has finished:

1) The oven beeps four times.
2) The end reminder signal will beep 3 times

(once every minute)
3) The current time is displayed again.
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Cafeteria Settings

The following table presents Auto Programmes for reheating drinks
and defrosting frozen cake pieces.

It contains its quantities, standing times and appropriate
recommendations.

Using the Auto Power Defrost Feature

The Auto Power Defrost feature enables you to defrost meat, poultry
or fish. The defrost time and power level are set automatically.

✉ Use only dishes that are microwave-safe.

First, place the frozen food in the centre of the turntable and close the
door.

✉ You can also defrost food manually. To do so, select the
microwave cooking/reheating function with a power level of
180W. Refer to the section entitled “ Cooking/Reheating” on page
6 for further details.

Button Food Serving
Size

Standing
Time

Recommendations

1 Drinks
Coffee, milk,
tea, water
(room-
temperature)

150 ml
(1 cup)
250 ml
(1 mug)

1-2 min. Pour into a ceramic cup (150 ml) or
mug (250 ml) and place in the
centre of turntable.
Reheat uncovered.
Stir carefully before and after
standing time.
Be careful while taking the cups out
(see safety instructions for liquids).

2 Frozen

Cake Pieces

100 g
(1pc)
200 g
(2pcs)
300 g
(2-3pcs)
400 g
(3-4pcs)
500 g
(4pcs)

5-15 min. Put flat frozen cake pieces (-18°C)
directly on metal rack. Put bigger
pieces and muffins on turntable. Put
one piece in the centre, put 2 pieces
opposite to each other and 3-4 cake
pieces in a circle. By the help of the
heater the cake will be warmed and
crisp up.
This programme is suitable for cake
pieces such as apple cake with
crumble topping, streusel cake,
cake with poppy seeds and muffins.
It is not suitable for a whole cake,
cake with cream filling and cake
with chocolate topping.

1. Press the Auto Power Defrost( ) button.
Result : The following indication is displayed:

2. Select the food weight by turning the dial knob.
It is possible to set up to a maximum of 1500g.

3. Press button.
Result :

◆ Defrosting begins.
◆ The oven beeps halfway through

defrosting to remind you to turn the food
over.

◆ Press button again to finish defrosting
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Auto Power Defrost Settings

The following table presents the Power Defrost programme, quantities,
standing times and appropriate recommendations.

Remove all kind of package material before defrosting. Place meat,
poultry and fish on a flat ceramic plate.

Using the Power Steam Function

With the power steam feature, the cooking time is set automatically.

You can adjust the number of servings by turning the dial knob.

Use the plastic steam cooker when using power steam function.

First, place the plastic steam cooker in the centre of the turntable and
close the door.

✉ Use only recipients that are microwave-safe.

Food Portion Standing
Time

Recommendation

Meat,
Poultry
or Fish

200-1500g 15-60min. Shield the edges with aluminium foil. Turn
the pieces over, when the oven beeps.
This programme is suitable for meat such
as steaks, chops or minced meat, chicken
pieces, whole chicken or fish fillets.

1. Select the type of food that you are cooking by pressing
the Power Steam button once or more times.

2. Select the size of the serving by turning the dial knob.
(Refer to the table on the next page.)

3. Press the button.
Result : Cooking starts. When it has finished:

1) The oven beeps four times.
2) The end reminder signal will beep 3 times

(once every minute)
3) The current time is displayed again.
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Using the Power Steam Function (continued)

The following table presents the 4 Auto Programs of the Power Steam
function, quantities, standing times and appropriate
recommendations. Use the plastic steam cooker when using power
steam function.

Using the Deodorization Feature

Use this feature after cooking odorous food or when there is a lot of
smoke in the oven interior.

First clean the oven interior.

✉ The deodorization time has been specified as 5 minutes. It
increases by 30 seconds whenever the +30s button is pressed.

✉ You can also adjust deodorization time by turning the dial knob
right or left.

✉ The maximum deodorization time is 15 minutes.

Code /
Food

Serving
Size

Standing
Time

Recommendations

1

White
Rice

250 g
375 g

4-5 min. Put white rice (parboiled) into the steam cooker.
Add 500 ml cold water when cooking 250 g rice
and add 750 ml water for 375 g rice. Close lid of
steam cooker. After cooking remove moisture in
the cavity by using kitchen paper.

2

Peeled
Potato-
es

100-150 g
200-250 g
300-350 g
400-450 g
500-550 g

2-3 min. Weigh the potatoes after peeling, washing and
cutting into similar size. Put them into the steam
cooker.
Add 15-30 ml (1-2 tablespoons) water when
steaming 100-350 g, add 45-60 ml (3-4
tablespoons) for 400-550 g.
Close lid of steam cooker.

3

Fresh
Vegeta-
bles

100-150 g
200-250 g
300-350 g
400-450 g

1-2 min. Weigh the vegetables after washing, cleaning
and cutting into similar size. Put them into the
steam cooker.
Add 30 ml (2 tablespoons) water, when
steaming 100-350 g,
add 45 ml (3 tablespoons) for 400-450 g. Close
lid of steam cooker. After steaming stir carefully
before standing time.

4

Fruit
Comp-
ote

100-150 g
200-250 g
300-350 g
400-450 g

2-3 min. Weigh the fresh fruits after peeling and washing
and cut into similar slices or cubes. Put into
steam cooker. When steaming 100-350g fruits
add 15-30 ml (1-2 tbsp.) water, for 400-450 add
45ml (3 tbsp.). Additionally add 1-2 tbsp. sugar.
Close lid of steam cooker.
After steaming stir carefully. This programme is
suitable for apples, pears, plums, apricots,
mangoes or pineapple.

Press the Deodorization( ) button after you have
finished cleaning. you will hear four beeps.
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Switching the Beeper Off

You can switch the beeper off whenever you want.

Safety-Locking Your Microwave Oven

Your microwave oven is fitted with a special Child Safety programme,
which enables the oven to be “locked” so that children or anyone
unfamiliar with it cannot operate it accidentally.

The oven can be locked at any time.

1. Press the and buttons at the same time.
Result :

◆ The following indication is displayed.

◆ The oven will not beep each time you
press a button.

2. To switch the beeper back on, press the and
buttons again at the same time.
Result :

◆ The following indication is displayed.

◆ The oven operates with the beeper on
again.

1. Press the and buttons at the same time.
Result :

◆ The oven is locked (no functions can be
selected).

◆ The display shows “L”.

2. To unlock the oven, press the and buttons again at
the same time.
Result : The oven can be used normally.
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Cookware Guide

To cook food in the microwave oven, the microwaves must be able to
penetrate the food, without being reflected or absorbed by the dish
used.

Care must therefore be taken when choosing the cookware. If the
cookware is marked microwave-safe, you do not need to worry.

The following table lists various types of cookware and indicates
whether and how they should be used in a microwave oven.

✓ :Recommended

✓✗ :Use Caution

✗ :Unsafe

Cookware Microwave-
Safe

Comments

Aluminium foil ✓ ✗ Can be used in small quantities to
protect areas against overcooking.
Arcing can occur if the foil is too close
to the oven wall or if too much foil is
used.

Browning plate ✓ Do not preheat for more than eight
minutes.

China and earthenware ✓ Porcelain, pottery, glazed earthenware
and bone china are usually suitable,
unless decorated with a metal trim.

Disposable polyester
cardboard dishes

✓ Some frozen foods are packaged in
these dishes.

Fast-food packaging
• Polystyrene cups

containers

• Paper bags or
newspaper

• Recycled paper or
metal trims

✓

✗

✗

Can be used to warm food.
Overheating may cause the
polystyrene to melt.
May catch fire.

May cause arcing.

Glassware
• Oven-to-table

ware
• Fine glassware

• Glass jars

✓

✓

✓

Can be used, unless decorated with a
metal trim.
Can be used to warm foods or liquids.
Delicate glass may break or crack if
heated suddenly.
Must remove the lid. Suitable for
warming only.

Metal

• Dishes
• Freezer bag twist

ties

✗
✗

May cause arcing or fire.

Paper
• Plates, cups,

napkins and
Kitchen paper

• Recycled paper

✓

✗

For short cooking times and warming.
Also to absorb excess moisture.

May cause arcing.

Plastic
• Containers

• Cling film

• Freezer bags

✓

✓

✓ ✗

Particularly if heat-resistant
thermoplastic. Some other plastics
may warp or discolour at high
temperatures. Do not use Melamine
plastic.
Can be used to retain moisture. Should
not touch the food. Take care when
removing the film as hot steam will
escape.
Only if boilable or oven-proof. Should
not be airtight. Prick with a fork, if
necessary.

Wax or grease-proof paper ✓ Can be used to retain moisture and
prevent spattering.
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Cleaning Your Microwave Oven

The following parts of your microwave oven should be cleaned
regularly to prevent grease and food particles from building up:

• Inside and outside surfaces
• Door and door seals
• Turntable and Roller rings

☛ ALWAYS ensure that the door seals are clean and the door
closes properly.

1. Clean the outside surfaces with a soft cloth and warm, soapy water. Rinse and
dry.

2. Remove any splashes or stains on the inside surfaces or on the roller ring with
a soapy cloth. Rinse and dry.

3. To loosen hardened food particles and remove smells, place a cup of diluted
lemon juice on the turntable and heat for ten minutes at maximum power.

4. Wash the dishwasher-safe plate whenever necessary.

☛ DO NOT spill water in the vents. NEVER use any abrasive
products or chemical solvents.Take particular care when cleaning
the door seals to ensure that no particles:
• Accumulate
• Prevent the door from closing correctly

Storing and Repairing Your Microwave Oven

A few simple precautions should be taken when storing or having your
microwave oven serviced.

The oven must not be used if the door or door seals are damaged:
• Broken hinge
• Deteriorated seals
• Distorted or bent oven casing

Only a qualified microwave service technician should perform repair

☛ NEVER remove the outer casing from the oven. If the oven is
faulty and needs servicing or you are in doubt about its condition:
• Unplug it from the wall socket
• Contact the nearest after-sales service centre

✉ If you wish to store your oven away temporarily, choose a dry,
dust-free place.
Reason: Dust and damp may adversely affect the working parts in
the oven.

✉ This microwave oven is not intended for commercial use.
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Technical Specifications

SAMSUNG strives to improve its products at all times. Both the design
specifications and these user instructions are thus subject to change
without notice.

Note

Model M187DN

Power source 230V ~ 50 Hz

Power consumption
Microwave 1250 W

Output power 100 W / 850 W (IEC-705)

Operating frequency 2450 MHz

Magnetron OM75P(31)

Cooling method Cooling fan motor

Dimensions (W x H x D)
Outside
Oven cavity

489 x 275 x 393 mm
330 x 211 x 329 mm

Volume 23 liter

Weight
Net 13.5 kg approx
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Note
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Note
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المواصفات الفنية
شركة سامسونج تسعى الى تحسين المنتجات في جميع الأوقات.  التصاميم والمواصفات

وتعليمات المالك هذه عرضة للتغيير بدون إشعار.

M187DNالموديل

u� ≤≥∞ Xمصدر الطاقة ~d¼ µ∞eð

استهلاك الطاقة
ËËdJ¹U*«     n¹Ë ±≤µ∞◊«

©Ë ±∞∞Ë ∏µ∞Ø◊«® ◊«IEC-705طاقة الخروج

 ≤¥µ∞eð�d¼UGOالتردد للتشغيل

 ®±≤©OM75Pالمغنطرون

 —uðd³²�Ëd�uطريقة التبريد« WŠb¹

الأبعاد(عرض×ارتفاع×عمق)
—U)«     WOłrK� ≥π≥ ™ ≤∑µ ™ ¥∏π

u&     ÊdH« n¹rK� ≥≤π ™ ≤±± ™ ≥≥∞

d²السعة ≤≥

الوزن
w�UB«     dIð r−4 ±≥[µU³¹

ملاحظة
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تنظي6 فرن المايكرووي6
لا بد من تنظي6 الأجزاء التالية من فرن المايكرووي6 لمنع الشحم وجسيمات الطعام من

بقائها:
   الأسطح الداخلية والخارجية لفرن المايكرووي6•
   الباب وأختام الباب•
ارة وحلقة بالعجلاتّ   الصينية الدو•

Ë WHOE½ »U³« ÂU²š√ Ê√ s� ULz«œ b4QðÆÂUJŠSÐ oKG� »U³«

.١E½Ò—U)« `DÝ_« nuÐUB« ¡U*« l� rŽUM« ‘ULI« s� WFDIÐ WOłÆT�«b« w½

Ë UNHDý«HłÒÆUNH

.٢Ë Ë√ WFIÐ Í√ `T�«l� ‘ULI« s� WFDIÐ nK*« WIKŠ Ë√ WOKš«b« `DÝ_« vKŽ aÝ

Ë ÆÊuÐUB«Ë UNHDý«HłÒÆUNH

.٣“ùË W³KB²*« ÂUFD«  ULOTł W«“≈Ëd« W«dJ« `z«u4 l{ ¨WN¹dOBŽ s� UÐ

d« ÊuLOK«e« s×B« vKŽ oO^Ë włUł_ÝÒÆ W^UÞ vB^√ vKŽ ozU^œ dAŽ …b* tM

.٤Ë_« qTž«ËËdJ¹U*« W^UD W³ÝUM*« WO½U�_« w½«ÆtO« WłU(« w� XM4 ULK4 n¹

uK×� Ë√ WDýU4 …œU� Í√ Âb_²Tð ô  ÆÊdH«  U×²� w� ¡U*« VBð ô ô

ÂbŽ ÊULC »U³« ÂU²š√ nOEMð bMŽ WjUš W¹UMŽ cš  Æ«bÐ√ WOzULO4

Ëuł∫ÂUFD« s�  ULOTł œ

•d²�   WL4«

•wG³M¹ UL4 tÐöž≈ s� »U³« lM9   

☛
☛

حفظ فرن المايكرووي6 وإصلاحه
لا بد من اعتبار بعض التحذيرات البسيطة عند حفظ فرن المايكرووي6 وطلب إصلاحه.

لا بد من استخدام الفرن في حالة حدوث ضرر في الباب أو أختام الباب:
   المفصلة المنكسرة•
   الأختام المفسدة•
   هيكل الفرن الملتوي أو المشوه•

لا بد من إصلاح فرن المايكرووي6 من قبل فني مختص لخدمات فرن المايكرووي6 فقط .

ËËdJ¹U*« Êd� qJO¼ V×Tð —U)« n¹qKš ÀbŠ «–«  Æ«bÐ√ ÊdHلا« s� wł

Ë ÊdH« w�uJý „bMŽ ÊU4 Ë√ ÊdHK  U�b)« VKÞ v« X−²Š«WUŠ w� „

∫ÊdH«

•—«b'« —UO²« Ãd_� s� —UO²« fÐU^ Ãdš« Í

•d^QÐ qBð« d� »dA« bFÐ  U�b_K e4Æ¡«

—≈ «–«R� ÊdH« kHŠ  œÆ—U³G« s� UOUš U�Uł U½UJ� d²š« ¨U²^

Ë —U³Gالسبب: •«  d«uÞRð b^ WÐeł_« w� WKJA� À«bŠ≈ v« ÍœWK�UF« ¡«

ÆÊdH« w�   

ËËdJ¹U*« Êd� džú rLB� dOž «c¼ n¹—U−²« ÷«ÆW¹

☛
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الأوعية الزجاجية
•   Ë_« Êd?H?K WOŽ✓Ëô« ¡UM²ŁUÐ UN�«b_²Ý« pMJ1e*« WOŽdšW�

Ë     ËUD«WdÞQÐÆWO½bF� ·«

•   Ë_« e?« WOŽW?OłUł✓Ë√ WLFÞ_« W¾�b² UN�«b_²Ý« pMJ1

u«    W×{«uT«e« dTJM¹ b^  Æqz«Ë√ nOFC« ÃUł

Æ…QłUH� UNMO_Tð WUŠ w� oAM¹

•   e?«  U?łUł✓“≈ s� bÐ ôW³ÝUM� Ác¼  Æ¡UDG« W«

ÆjI� W¾�b²K

الأوعية المعدنية
•   ‚U?³?Þ_« ✗Rð b^uI« À«bŠ≈ v« ÍœdNJ« ”Ë√ wzUÐ

d²Šô«Æ‚«

•   u?²?<« fOJ« Â✗

u²K� qJAÐ     Í

الأوعية الورقية
   •u4_« ¨ ‚U³Þ_« ¨»«✓dOB^ …b* a³DK W³ÝUM�Ë …ÆW¾�b²K

uH«     ¨ UÞd« ’UB²�ô UC¹√ W³ÝUM�uÞdO¦4 WÐÆ«

Ë     a³D*« ný UM�

   •qLF²T*« ‚—u« ✗R¹ b^uI« À«bŠ≈ v« ÍœdNJ« ”ÆwzUÐ

الأوعية البلاستيكية
   •Ë_« WOŽ✓d×K œUC*« wJO²Ýö³« hš_« vKŽ—«…

u*« iFÐ  ÆW³ÝUM�b^ WOJO²Ýö³« œ«

u²Kðu dOG²ð Ë√ Í—œ vKŽ UN½d(« Wł—«…

u*« Âb_²Tð ô ÆWOUF«WOJO²Ýö³« œ«

ÆWOMO�U²OI«

   •WOJO²ÝöÐ Âö�√ ✓dUÐ ÿUH²Šö UN�«b_²Ý« pMJ1uÞô  ÆWÐ

bMŽ W¹UMŽ cš  ÆÂUFD« WT�ö� ÂbŽ s� bÐ

“√sšUT« —U_³« Êô ÂUFD« sŽ rKOH« W«

ÆÃd_¹

   •dHK ”UO4√ —e¹✓  ✗Ë√ WOKG²K WKÐU^ X½U4 «–« UN�b_²Ý«

ËbÝ ÂbŽ s� bÐ ô  ÆÊdHK …œUC�uN« œÆ¡«

uAÐ VIŁ«ÆWłU(« bMŽ W4

d✓الورق المضاد للشمع أو الشحمUÐ ÿUH²Šö UN�«b_²Ý« pMJ1uÞWÐ

ËÆÂUFD« d¦½ lM�

≠≠≠≠≠≠≠≠≠≠≠

دليل الأواني
من أجل طبخ الطعام في فرن المايكرووي6, لا بد من نفوذ المايكرووي6 من الطعام, بدون

انعكاس المايكرووي6 أو امتصاصه في الطبق المستخدم.
لا بد من الاعتناء باختيار الأواني للطبخ بالمايكرووي6.  اذا كانت علامة الأمان لطاقة

المايكرووي6 مطبوعة في الأواني, لا تقلق.
ن مختل6 أنواع من الأواني وتشير الى أن أي إناء يمكن استخدامه وكي6ّالجدول التالي يبي

يستخدم في فرن المايكرووي6.

التعليقاتأمانية لطاقةالأوعية للطبخ
Fالمايكرووي 

«b_²Ý« pMJ1� WKOK^ WOL4 w� UN�s✗  ✓رقاقة المنيومية

dG ÂUFD«eł√ W¹ULŠ ÷s� ÂUFD« ¡«

dH*« UNMO_TðuI« Àb×¹ b^  Æ◊”

dNJ«d²^« WUŠ w� wzUÐd« »«s� W^U^

—błdO¦4 WOL4 Â«b_²Ý« Ë√ «bł ÊdH« Ê«…

ÆUNM� «bł

 ÊdH� d¦4√ …b* UI³T�Tð ôÒ∏ s_✓تحمير الطعام« s

ÆozU^œ

Ë_«e)« w½«Ë_« ¨ WOMOB✓الأواني الصينية« WO�w½«

U_H—والطينية«Ë_« ¨W¹Ë 5D« s� w½«‚U³Þ_«

e)«W^UD W³ÝUM� WOMB« WO�

ËËdJ¹U*«Ë_« ¡UM¦²ÝUÐ ¨…œUŽ n¹w½«

e*«dšdÞQÐ W�ÆWO½bF*« UN�«

 …bL:« WLFÞ_« iFÐ�Æ‚U³Þ_« ÁcNÐ W³KF✓الأطباق من الورقة

 المقواة البولياستيرية
المستخدمة مرة واحدة

علبة من الطعام الجاهز
•   u4« Ë »«Ë√WOŽ✓ÆÂUFD« W¾�b²Ð UN�«b_²Ý« pMJ1

uÐ     dO²TOWOM¹dH*« UNMO_TðR¹ b^ ◊…œU*« WÐ«–≈ v« Íœ

u³«dO²TOÆWOM¹

•   —Ë ”UO4√ WO^✗Rð b^d²Š« À«bŠ≈ v« ÍœÆ‚«

Ë    —Ë√—U³šô« ‚«

•   —u« WKLF²T*« W^✗Rð b^uI« À«bŠ≈ v« ÍœdNJ« ”ÆwzUÐ

WO½bF*« ·UFÞ_« Ë√    

: موصى به✓
: استخدم بعناية✗  ✓

: غير أماني✗
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.١u« fH½ w�       —“Ë       —“ vKŽ jG{«ÆX^

∫W−O²M«◆dF¹ U¼bMŽ  R*« ÷ÆWýUA« vKŽ wU²« dý

 ◆—UHj oKDMð ô vKŽ XDG{ ULK4 ÊdH« s� …

Æ—“                          

.٢dK—UHB« ‚öD½≈ v« Ÿułd� …dš« …—“ vKŽ jG{«¨È

u« fH½ w�      —“Ëd� X^dš« …ÆÈ

∫W−O²M«◆dF¹ U¼bMŽ  R*« ÷ÆWýUA« vKŽ wU²« dý

 ◆—UHj oKDMð d� ÊdH« s� …dš« …ÆÈ

إيقاف انطلاق الصفارة
يمكنك إذقاف انطلاق الصفارة كلما تريد.

الإغلاق الأماني لفرن المايكرووي6
فرن المايكرووي6 يحتاج الى برنامج أمان الأطفال الخاص, والذي يتم به «إغلاق» ضوابط
الفرن بحيث لا يستطيع الأطفال أو أي شخص لا يطلع على الفرن تشغيل الفرن مفاجئا.

يمكنك إغلاق ضوابط الفرن في أي وقت.

.١u« fH½ w�       —“Ë      —“ vKŽ jG{«ÆX^

∫W−O²M«◆u{ ‚öž≈ - U¼bMŽ —UO²š« pMJ1 ô® ÊdH« jÐ«

Ë Í√ Æ©WHOþ

◆dF¹ dŠ ÷¢ ·LdF« WýUý vKŽ ¢Æ÷

.٢fH½  w�       —“Ë      —“ vKŽ jG{« ¨ÊdH« ‚öž≈ ¡UGù

u«d� X^dš√ …ÆÈ

∫W−O²M«ÆwG³M¹ UL4 ÊdH« qOGAð pMJ1 
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استخدم هذه الوظيفة بعد انتهاء طبخ الطعام ذي الرائحة أو في حالة وجود دخان كثير داخل
الفرن.

6 الأسطح الداخلية للفرن.ّأولا نظ
 —“ vKŽ jG{«إزالة الرائحة الكريهةÆnOEM²« ¡UN²½« bFÐ ©      ® 

—UHj lOLTð U¼bMŽ—√ …d� lÐÆ «

Ë“≈ X^d« W«dJ« W×z«Ë  ÆozU^œ µ q¦� œb×� WN¹e¹u« b¹uÐ X^≥∞ l^«

 —“ vKŽ XDG{ ULK4 WO½UŁ+30sÆ 

Ë j³{ pMJ1“≈ X^d« W«dJ« W×z«Ëb²Ð WN¹Ë√ 5LO« v« WIK(« d¹

Æ—UTO«

Ë“≈ X^d« W«dJ« W×z«ÆWIO^œ ±µ v« qB¹ vB^_« vKŽ WN¹

استخدام وظيفة إزالة الرائحة الكريهة استخدام وظيفة البخار القوي (متابع)
م ٤ برامج أوتوماتيكية لوظيفة البخار القوي, الكميات , وأوقات الانتظارّالجدول التالي يقد

والنصائح المناسبة.  استخدم جهاز الطبخ البلاستيكي بالبخار عند استخدام وظيفة البخار القوي.

الرمز/
الطعام

النصائحوقت الانتظارحجم للتقديم

١dł ≤µ∞Â«ozU^œ µ≠¥a³D« “UNł w� ©‚uKT�® iOÐ_« “—_« l{

dł ≥∑µÂ«dł ≥∑µ Æ—U_³الأرزUÐs� d²KOK� µ∞∞ n{« Â«

U³— الأبيض« ¡U*«dł ≤µ∞ a³D œ∑µ∞Ë “—_« s� Â«

—U³« ¡U*« s� d²KOK�s� d²KOK� ≥∑µ a³D œ

bFÐ Æ—U_³UÐ a³D« “UNł ¡UDž oKž«  Æ“—_«

d« ‰“« ¨a³D«uÞu& w� WÐÊdH« n¹

Â«b_²ÝUÐu�Æa³D� WÞ

٢dł ±µ∞≠±∞∞Â«ozU^œ ≥≠≤tKTž«¨ dAI« bFÐ fÞUD³« Ê“Ë f^

»^ r−×Ð tFD�dł ≤µ∞≠≤∞∞Â«Ë“UNł w� UNF{  ÆtÐUA²طسالبطا

dł ≥µ∞≠≥∞∞Â«Æ—U_³المقشورUÐ a³D« 

dł ¥µ∞≠¥∞∞Â«s� ©ÂUFÞ WIFK� ≤≠±® d²KOK� ≥∞≠±µ n{«

dł µµ∞≠µ∞∞ÆÂ«dł ≥µ∞≠±∞∞ dO_³ð bMŽ ¡U*«Ë Â«n{«

dO_³² ©ÂUFÞ oŽö� ¥≠≥® d²KOK� ∂∞≠¥µ

dł ¥µ∞≠¥∞∞ÆÂ«

Æ—U_³UÐ a³D« “UNł ¡UDž oKž« dO_³ð bMŽ

٣dł ±µ∞≠±∞∞Â«WIO^œ ≤≠±dC)« Ê“Ë f^Ë«Ë ¨qOTG«bFÐ  «nOEM²«

dł ≤µ∞≠≤∞∞Â«Ëa³Dالخضراوات« “UNł w� UNF{ ÆtÐUA²� r−×Ð lDI«

dł ≥µ∞≠≥∞∞Â«Æ—U_³الطازجةUÐ

dł ¥µ∞≠¥∞∞Â«¡U*« s� ©ÂUFÞ w²IFK� ® d²KOK� ≥∞ n{«

dł ≥µ∞≠±∞∞ dO_³ð bMŽÆÂ«

dO_³² ©ÂUFÞ oŽö� ≥® d²KOK� ¥µ n{«

dł ¥µ∞≠¥∞∞a³D« “UNł ¡UDž oKž«  ÆÂ«

dŠ ¨dO_³²« bFÐ  Æ—U_³UÐ
Ò

q³^ W¹UMFÐ „

ËÆ—UE²½ô« X^

٤dł ±µ∞≠±∞∞Â«ozU^œ ≥≠≤uH« Ê“Ë f^“UD« t4«dAI« bFÐ Wł

dł ≤µ∞≠≤∞∞Â«ËË qOTGكومبوت«dAÐ jFI« U³FJ� Ë√ `z«

dł ≥µ∞≠≥∞∞Â«Æ—U_³فاكهة UÐ a³D« “UNł w� UNF{  ÆWNÐUA²�

dł ¥µ∞≠¥∞∞Â«dł ≥µ∞≠±∞∞ dO_³ð bMŽuH« s� Â«¨ t4«

s� ©ÂUFÞ WIFK� ≤≠±®d²KOK� ≥∞≠±µ n{«

dł ¥µ∞≠¥∞∞ dO³_²  Æ¡U*«¥µ n{« ¨Â«

Æ¡U*« s� ©ÂUFÞ oŽö� ≥® d²KOK�

ÆUO�U{≈ dJT« s� ÂUFÞ WIFK� ≤≠± n{«

ËÆ—U_³UÐ a³D« “UNł ¡UDž oKž«

dŠ ¨dO_³²« bFÐ
Ò

d³« «c¼  ÆW¹UMFÐ UN4Z�U½

Ë ¨ ÕUH²K VÝUM�d¦LJ«Ë ¨ Èd³« dLŁ¨ ‚u^

ËË ¨ gLA*«Æ”UM½_« Ë√ ¨ U−M*«
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ضبط إذابة الثلج القوية الأوتوماتيكية
الجدول التالي يقدم برنامج إذابة الثلج القوية , والكميات , وأوقات الانتظار , والنصائح

المناسبة.

ازل أشياء التغلي6 من أي نوع قبل إذابة الثلج.  ضع اللحم, والدجاج والسمك على صحن
خزفي مسطح.

النصائحوقت الانتظارالكميةالطعام

¨r×K«dł ±µ∞∞≠≤∞∞Â«WIO^œ ∂∞≠±µdÞ_« V−Š«dÐ ·«uOM*« W^U^VK^  ÆWO�

ÃUłb«—UHj ‚öD½« bMŽ lDI«Æ…

pLT« Ë√d³« «c¼dý q¦� r×K VÝUM� Z�U½`z«

Ë ¨ r×K«Ë ŸuDI*« r×K«ËdH*« r×K«¨ Â

ËË ¨ ÃUłb« lD^Ë√ q�UJ« ÃUłb«

dýÆpLT« `z«

استخدام وظيفة البخار القوي
بواسطة وظيفة البخار القوي, يتم ضبط وقت الطبخ أوتوماتيكيا.

يمكنك ضبط عدد الأشخاص للتقديم بتدوير الحلقة.
استخدم جهاز الطبخ البلاستيكي بالبخار عند استخدام وظيفة البخار القوي.

ارة واغلق الباب.ّأولا, ضع جهاز الطبخ البلاستيكي بالبخار في وسط الصينية الدو

.١dð Íc« ÂUFD« Ÿu½ d²š«—“ vKŽ jGCUÐ t_³Þ b¹البخار 
… √ Æd¦4√ Ë�dالقوي

.٢Ëb²Ð .bI²K UL−Š d²š«« d¹الحلقةÆ

—®     u*« ‰Ëb'« lł«uł©ÆWOU²« W×HB« w� œ

.٣Æ      —“ vKŽ jG{«

∫ZzU²M«◆∫ ¡UN²½ô« bMŽ  Æa³DUÐ “UN'« √b³¹ U¼bMŽ  

—UHj oKDMð ©±—√ ÊdH« s� …d� lÐÆ «

Ë ©≤—UHj oKDMðd� ÀöŁ …¡UN²½ô« dO4c²  «

d�®    ©WIO^œ q4 …

dF¹ ©≥u« ÷Æb¹bł s� wU(« X^

Ë_« Âb_²Ý«ËËd4ULK WO½U�_« w½«ÆjI� n¹
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استخدام وظيفة إذابة الثلج الأوتوماتيكية القوية
ك من إذابة الثلج من اللحم والدجاج والسمك.ّوظيفة إذابة الثلج الاوتوماتيكية القوية تمكن

يتم ضبط وقت إذابة الثلج ومستوى الطاقة اوتوماتيكيا.

ËËdJ¹ULK WO½U�_« ‚U³Þ_« Âb_²Ý« jI� n¹

ارة واغلق الباب.ّد في وسط الصينية الدوّأولا, ضع الطعام المجم

.١uI« ZK¦« WÐ«–≈ —“ vKŽ jG{«Æ©      ® WOzUIK²« W¹

∫W−O²M«dF¹ U¼bMŽR*« ÷∫ wU²« dý

.٢ ÂUFD« Ê“Ë d²š«بتدوير الحلقةÆ

dł ±µ∞∞ v²Š Ê“u« j³{ pMJ1ÆvB^_« vKŽ Â«

.٣Æ      —“ vKŽ jG{«

∫ZzU²M«◆ZK¦« WÐ«–SÐ ÊdH« √b³¹ U¼bMŽ  

◆—UHB« oKDMð  ZK¦« WÐ«–≈ ¡UMŁ√ ÊdH« s� …

—Uýö     ÆÂUFD« VOKIð v« …

◆d�      —“ vKŽ jG{«  dš« …WÐ«–« ¡UN²½ô È

ÆZK¦«  

Ëb¹ WK¦« WÐ«–≈ pMJ1Ë d²š« ¨«c¼ qł√ s�  ÆUC¹√ U¹a³D« WHOþ

ËËdJ¹U*UÐu²T� vKŽ 5_T²« …œUŽ≈Øn¹Ë ±∏∞ ‡Ð W^UD« È—  Æ◊«lł«

e'«uMFÐ ¡e* ∂ W×HB« w� ¢5_T²« …œUŽ≈Øa³D«¢ Ê«ÆqOjUH²« s� b¹

ضبط وظيفة القفطير
م البرامج الأوتوماتيكية لإعادة تسخين المشروبات وإذابة الثلج من قطعّالجدول التالي يقد
الكعك المجمدة.

هذا يحتوي على كيماتها وأوقات انتظارها والنصائح المناسبة.

النصائحوقت الانتظارالكمية للتقديمالطعامالزر

� ±µ∞WIO^œ ≤≠±u4 w� UN³ješ »±µ∞® w�d²KOKالمشروبات

uN^¨VOKŠ ¨…u4 ±®©»©d²KOK� ≤µ∞® “u4 Ë√ ©d²KOK�

¡U� ¨ÍUýd²KOK� ≤µ∞ËË w� UNF{WOMOB« jÝ

—œ®dŠ Wł—«…©“u4 ±®Ëb«
Ò

—«Æ…

dG«©W�Æ¡UDž ÊËbÐ UNMO_Tð bŽ«

dŠ
Ò

Ë q³^ W¹UMFÐ UN4Ë bFÐX^

Æ—UE²½ô«

dš≈ ¡UMŁ√ W¹UMŽ cšu4_« Ã«»«

—® ÊdH« s�s�  ULOKF²« lł«

uTUÐ WjU)« W�öT« qł√Æ©qz«

} pF4 lD^ l� …bL−�dł ±∞∞Â«WIO^œ ±µ≠µW×DTقطع كعك

 ©Â d�WFD^ ±® ±∏ ≠ ®ÚdýU³©مجمدة« vKŽ …·

dł ≤∞∞Â«d³4√ lD^ l{ Æw½bF*«

©5²FD^®Ëu*«WOMOB« vKŽ WOMO�

dł ≥∞∞Â«Ëb«
Ò

—«Ë WFD^ l{  Æ…v� …bŠ«

©lD^ ≥≠≤®u«5²FD^ l{ ¨ jÝ

dł ¥∞∞Â«dz«œ w� 5²KÐUI²�lD^ ¥≠≥Ë …

©lD^ ¥≠≥®dz«œ w�Æ…

dł µ∞∞Â«`³BOÝ ¨ÊU_T« …bŽUT0

©lD^ ¥®—Ë U¾�«œ pFJ«Æd¦4√ UIO^

d³« «c¼lDI VÝUM� Z�U½

l� ÕUH²« VF4 q¦� VFJ«

uKŽ WI³ÞpF4 ¨ WDK²_� W¹

d²Ýu¹—Ëc³Ð pF4 Ë¨ qOÝ

Ë  l� ‘U_Ašu*«ÆWOMO�

Ë ¨ÆtK4 pFJ VÝUM� «c¼pF4

d4 ¡ö²�UÐË .WI³DÐ pF4

uýu4Æ ô

١

٢
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∏

AR.وظيفة إعادة التسخين الأوتوماتيكية لها نوعان من وقت الطبخ الذي تمت برمجتها مسبقا
ولا تحتاج الى ضبط وقت الطبخ ومستوى الطاقة.  يمكنك ضبط عدد التقديم بتدوير الحلقة.

ارة واغلق الباب.ّأولا, ضع الطعام في وسط الصينية الدو

.١dð Íc« ÂUFD« Ÿu½ d²š«…œUŽ≈ —“ vKŽ jGCUÐ t_³Þ b¹

… √ ©      ® Æd¦4√ Ë�dتيكيةالتسخين الأوتوما

.٢ ÂUFD« .bI² UL−Š d²š«بتدوير الحلقة—® Æ‰Ëb'« lł«

u*«uł©ÆWOU²« W×HB« w� …œ

.٣Æ     —“ vKŽ jG{«

∫W−O²M«∫ a³D« ¡UN²½« bMŽ  Æa³DUÐ ÊdH« √b³¹ U¼bMŽ

—UHB« oKDMð  ©±—√ …d� lÐÆÊdH« s�  «

—UHB« oKDMð  ©≤d� ≥ …—Uýû  «W¹UNM« v« …

d�®     Æ©WIO^œ q4 …

dF¹  ©≥u« ÷d� wU(« X^ÆWO½UŁ …

Ëô« Âb_²Ý«ËËdJ¹ULK WO½U�_« w½«ÆjI� n¹

النصائحوقت الانتظار الكمية للتقديم الرمز/الطعام

١dł ≥µ∞≠≥∞∞Â«ozU^œ ≥u« l{eš s×j w� W³łË w�qOMOHUÐ tODž

dł ¥µ∞≠¥∞∞Â«ËËdJ¹ULKالوجبة VÝUM*«d³« «c¼ Æn¹VÝUM� Z�U½

uKالجاهزةu²;«  U³łuJ� ≥ vKŽ W¹qO³Ý vKŽ® U½

d³*«®Ò©…œË —UCš ¨WBKj l� r( ¨‰U¦*«WO³½Uł ‚U³Þ√

dODH« Ë√ “—_« ¨fÞUD³« q¦�Æ©…

٢dł ≥µ∞≠≥∞∞Â«ozU^œ ¥u« cše¼U'«  U³łË …bL:« …s� b4QðÊ√ 

dł ¥µ∞≠¥∞∞Â«ËËdJ¹ULKالوجبات VÝUM� s×B«rOKH« VIŁ« Æn¹

uKالجاهزةe¼U'«  U³łu« l{  Æ…e¼U'«  U³ł…

©…bL−�®Ë w� …bL:«d³« «c¼  ÆÊdH« jÝVÝUM� Z�U½

uKe¼U'«  U³łuJ²« …bL:« …uJ� ≥ s� W½ U½

—UCš ¨WBKj l� r(  ¨‰U¦*« qO³Ý vKŽ®

ËË√ “—_« ¨fÞUD³« q¦� WO³½Uł ‚U³Þ√

dODH«Æ©…

استخدام وظيفة إعادة التسخين الأوتوماتيكية

ضبط إعادة التسخين الزوتوماتيكية
الجدول التالي يقدم الأنواع المختلفة.  برامج إعادة التسخين الأوتوماتيكية , والكميات ,

وأوقات الانتظار , والنصائح المناسبة.

استخدام وظيفة القفطير
بواسطة وظيفة القفطير , يتم ضبط وقت الطبخ أوتوماتيكيا.

يمكنك ضبط عدد الأشخاص للتقديم بتدوير الحلقة.
ارة واغلق الباب.ّأولا, ضع الطعام في وسط الصينية الدو

.١dð Íc« ÂUFD« Ÿu½ d²š«—“ vKŽ jGCUÐ t_³Þ b¹

Cafeteria (القفطير)d� Æd¦4√ Ë√ …

.٢Ëb²Ð .bI²K UL−Š d²š« d¹الحلقةÆ

.٣Æ     —“ vKŽ jG{«

∫W−O²M«∫ ¡UN²½ô« bMŽ  Æa³DUÐ “UN'« √b³¹ U¼bMŽ

—UHj oKDMð ©±—√ ÊdH« s� …d� lÐÆ «

Ë ©≤—UHj oKDMðd� ÀöŁ …¡UN²½ô« dO4c²  «

d�®    ©WIO^œ q4 …

dF¹ ©≥u« ÷Æb¹bł s� wU(« X^

 u4 5_Tð …œUŽù …uI�dالقفطير »}vKŽ jG “— على سبيل المثال:« s� »W¼

ËËb²Ð .bI²K UL−Š d²š«ÆWIK(« d¹

—u*« ‰Ëb'« lł«uł W×HB« w� œالتاليةÆ

Ë_« Âb_²Ý«ËËd4ULK WO½U�_« w½«ÆjI� n¹
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∑

إيقاف الطبخ
يمكنك إيقاف الطبخ في أي وقت لفحص الطعام.

.١R� a³D« ·UI¹ùªU²^

Æ»U³« `²�«

∫W−O²M«u²¹ U¼bMŽË  Æa³D« s� ÊdH« n^uFKv« …œ

Ë »U³« oKž« ¨a³D«d�      —“ vKŽ jG{«…

dš«ÆÈ

.٢ªU�U9 a³D« ·UI¹ù

Æ      —“ vKŽ jG{«

∫W−O²M«u²¹ U¼bMŽÆa³D« sŽ ÊdH« n^

—√ «–«Ë ¡UG≈  œvKŽ jG{« ¨a³D« WOF{

d� ©     ®¡UGù«dš« …ÆÈ

ضبط وقت الطبخ

 (زيادة ٣٠ ثانية) مرة لزيادة ٣٠ ثانية كل30s+يمكنك زيادة وقت الطبخ بالضغط على زر 
مرة.

 —“ vKŽ jG{«+30s“® d� ©WO½UŁ ≥∞ …œU¹e …q4 WO½UŁ ≥∞ …œU¹

d�Æ…

u« j³{ pMJ1Ë  —UO²š« bMŽ a³D« ¡UMŁ√ jI� X^ËËdJ¹U*«  UOF{¨n¹

ËË_« a³D«Ø5_T²« …œUŽ≈uðË ¨wJOðU�uI« —U_³« Ë√ dODHI«ÆÍ

“ qł√ s�Ë …œU¹Ëœ ¨ÂUFD« a³Þ ¡UMŁ√ tBI½ Ë√ a³D« X^
Ò

الحلقة— 
Æ—UTO« Ë√ 5LO« v«

☛Ë Í√ ¡UG≈ pMJ1—“ vKŽ jGCUÐ qOGA²UÐ ¡b³« q³^ j³C«  UOF{

 ®     ©Æالإلغاء

ضبط وقت الانتظار
ويمكنك استخدام وقت التوق6 المؤقت من أجل ضبط وقت الانتظار أوتوماتيكيا (بدون طبخ

بالمايكرووي6).

.١Æ    —“ vKŽ jG{«

.٢Ë d²š«Ëb²Ð —UE²½ô« X^ÆWIK(« d¹

.٢Æ      —“ vKŽ jG{«

∫W−O²M«Ë √b³¹ U¼bMŽs� ¡UN²½ô« bMŽ  ÆÁbFÐ —UE²½ô« X^

Ë∫ —UE²½ô« X^

—UHj oKDMð ©±—√ ÊdH« s� …d� lÐÆ «

Ë ©≤—UHj oKDMðd� ÀöŁ …¡UN²½ô« dO4c²  «

d�®    ©WIO^œ q4 …

dF¹ ©≥u« ÷Æb¹bł s� wU(« X^
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AR

الطبخ/إعادة التسخين
الإجراءات التالية تشحر كيفية الطبخ وإعادة التسخين.

تأكد من وضعية الطبخ الذي تم ضبطها دائما قبل ترك الفرن عند غيابك.
ارة.  اغلق الباب.ّأولا, ضع الطعام في وسط الصينية الدو

.١Æ       —“ vKŽ jG{«

∫W−O²M«dF¹ U¼bMŽR� ÷Ë ∏µ∞ dý∫©a³Þ W^UÞ vB^√® ◊«

u²T� d²š«—“ vKŽ jGCUÐ VÝUM*« W^UD« È

d�        dF¹ v²Š WO½UŁ …u« ÷uKD*« ◊«Æ»

—u²T� ‰Ëbł lł«ÆWOU²« W×HB« w� W^UD« È

.٢Ë j³{«Ëb²Ð a³D« X^dð UL4 WIK(« d¹Æb¹

.٣Æ      —“ vKŽ jG{«

∫W−O²M«u{ ¡UC¹ U¼bMŽË ÊdH« ¡Ëb« WOMOB« √b³ð
Ò

—«…

Ëb²Ðd¹ÆU¼

ËË a³D« √b³¹—UHB« oKDMð—√ …d� lÐs�  «

Æa³D« ¡UN²½« bMŽ ÊdH«

☛ËËdJ¹U*« Êd� qGAð ôdGð bMŽ n¹ÆtG¹

—√ «–«dOB^ …b* o³Þ 5_Tð  œË ∏µ∞® W^UÞ vB^√ vKŽ …jI� jG{« ¨©◊«

 —“ vKŽ+30s“® d� ©WO½UŁ ≥∞ …œU¹dð ULK4 …Ë s� WO½UŁ ≥∞ W�U{≈ b¹X^

Ë  Æa³D«—u� a³DUÐ ÊdH« √b³¹ U¼bMŽÆ«

مستويات الطاقة
يمكنك اختيار مستوى الطاقة من بين مستويات الطاقة المبينة أدناه.

قوة الخروجمستوى الطاقة

wUŽË ∏µ∞◊«

u²�wUŽ jÝË ∂∞∞◊«

u²�jÝË ¥µ∞◊«

u²�iH_M� jÝË ≥∞∞◊«

ZKŁ WÐ«–≈Ë ±∏∞◊«

dL²T� W¾�bðØiH_M�…Ë ±∞∞◊«

d²š« «–«u²T�  Ë hI½ s� bÐ ô ¨vKŽ_« W^UD« ÈÆa³D« X^

d²š« «–«u²T�  “ s� bÐ ô ¨qHÝ_« W^UD« ÈË …œU¹Æa³D« X^

اذا أردت تغيير وقت الطبخ أكثر أو أقل بتدوير الحلقة.

وقت الزيادةالوقت

WIO^œ ± v²ŠuÐuŁ µ l^«w½«

ozU^œ ≥≠±uÐuŁ ±∞ l^«w½«

ozU^œ ±∞≠≥uÐuŁ ≥∞ l^«w½«

WIO^œ ≤∞≠±∞uÐWIO^œ l^«

WIO^œ ¥∞≠≤∞uÐ5²IO^œ l^«

WIO^œ ππ≠¥∞uÐozU^œ µ l^«
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AR

µ

ضبط الوقت
فرن المايكرووي6 مزود بساعة داخلية.  ويمكنك عرض الوقت بنظام ٢٤ ساعة أو ١٢ ساعة.

لا بد من ضبط الساعة:
   عند تركيب فرن المايكرووي6 لأول مرة•
   بعد انقطاع الطاقة الكهربائية•

u²« bMŽ WŽUT« j³{ …œUŽ≈ fMð ô               Ë wHOB« XO^u²«u²A« XO^ÆÍ

فاضغط على زر       ...لعرض الوقت بنظام ...١.
WŽUÝ ≤¥d�…

WŽUÝ ±≤d�5ð

.٢Ëœ
Ò

ÆWŽUT« j³C WIK(« —

.٣Æ       —“ vKŽ jG{«

.٤Ëœ
Ò

ÆWIO^b« j³C WIK(« —

.٥Æ      —“ vKŽ jG{«

ماذا تفعل في حالة وجود شكوك أو حدوث مشكلة
اذا حدثت المشاكل المبينة أدناه, حاول حلها مراجعا للحلول التالية.

◆ÆwFO³Þ d�√ «c¼

•ÊdH« qš«œ nŁUJ²«  

•uN« o�bð   Ë »U³« ‰uŠ ¡«ÊdH« Ã—Uš

•Ë »U³« ‰uŠ …¡U{ù« ”UJF½«  ÊdH« Ã—Uš

• U×²H« Ë√ »U³« ‰uŠ s� —U_³« ÃËdš  

◆Æ      —“ vKŽ jGC« bMŽ qOGA²UÐ ÊdH« √b³¹ ô

•øU�U9 »U³« oKGð q¼  

◆«bÐ√ ÂUFD« a³Þ r²¹ ô

•R*« XD³{ q¼  ø      —“ vKŽ XDG{ Ë√ØË `O×j qJAÐ X^

•ø »U³« XIKž√ q¼  

•eNł√ XKjË q¼  dO¦4 …—«b'« —UO²« Ãd_� v« …“ö« s� d¦4√ ÍË Âd�_«

dONj lD^ w� V³T¹    ø WFÞU^ —U−H½« Ë√ …

◆dH� ÂUFD« a³Þ r²¹q�U4 dOž Ë√ UÞ

•Ë XD³Þ q¼  ø ÂUFD« ŸuM U³ÝUM� a³D« X^

•d²š« q¼  u²T�  ø VÝUM*« W^UD« È

◆dA« Àb%—«Ë …dH«—UM« WF^uI«® ÊdH« qš«œ W¹dNJ« ”©wzUÐ

•dÞ√ l� UI³Þ Âb_²Ý« q¼  ø WO½bF*« t�«

•dð q¼  uý X4ø ÊdH« qš«œ dš« w½bF� ¡U½≈ Ë√ W4

•d« q¼  uOM*ô« W^U^d^ WO�—bł s� W³¹ø «bł ÊdH« Ê«

◆R¹ ÊdH«eNł« w� qš«b²« À«bŠ≈ v« Íœd« …Ë u¹œ«eHK²«Êu¹

•eNł√ w� qOK^ qš«bð Àb% b^  eHK²« …d« Ë√ Êu¹ÆÊdH« qOGAð ¡UMŁ√ u¹œ«

— ¨WKJA*« Ác¼ qŠ qł√ s� ÆwFO³Þ d�√ «c¼   4ÒËËdJ¹U*« Êd� VsŽ «bOFÐ n¹

eNł«         eHK²« …Ë Êu¹d«Ë u¹œ«uN«Æwz«

•Ë «–«  uO³LJ« w� qš«b²«  błj³C« …œUŽ≈ j³{ r²¹ b^ ¨ ÊdHK dOGB« dð

dF« …c�U½ vKŽ         Ë —UO²« fÐU^ qB�« ¨WKJA*« Ác¼ qł√ s� Æ÷v« tKOjuð bŽ«

Ë  ÆÃd<«         u« j³{ bŽ«ÆX^

d� WKJA*« q% r «–«—u4c*«  ULzUI« s� WFł«Ÿ“u*UÐ qBð«  ¨ÁöŽ√ …

d� Ë√ wK;«dA« bFÐ  U�b)« e4uT�UÝ s� ¡«Æ!
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تحذيرات من أجل السلامة (متابع)
•R¹ b^ d�_« ÆÂUFD« 5_Tð bFÐ ¡U½ô« ‰ËUMð WUŠ w� W¹UMF« cš   —d{ v« Íœ

Æ«bł sšUÝ ¡U½ô« Ê√ WUŠ w� pLTł w�         

•wUG« ÂUFD« ÊUCO� dDš

•Ë wUG« ÂUFD« ÊUCO� lM*dŠ≈ WO½UJ�≈Ë s� bÐ ô ¨ÂUFD« ‚«WIFK� l{

u�UŽ Ë√ WOJO²ÝöÐ“ œËdA*« w� włUłd% Ë  UÐtMO_Tð q³^ ÂUFD« p¹

ËË Á¡UMŁ√ÆÁbFÐ

∫V³T«uT« 5_Tð ¡UMŁ√Ê√ wMF¹ «c¼ ªWOKG²« WDI½ qłQ²ð b^ ¨qz«

R¹ b^  ÆÊdH« s� ¡U½ô« V×Ý bFÐ √b³¹ b^ wUG« ÊUCOH«v« Íœ

ÆrT'« w� —d{ À«bŠ≈

•dŠ≈ WUŠ w�Ë_« …bŽUT*«  ULOKFð l³ð« ¨ÂUFD« ‚«∫ v

*d;« WIDM*« dLž«  —U³« ¡U*« w� ÂUFD« s� W^Æq^_« vKŽ ozU^œ ±∞ …b* œ

*Dž ÒË  nOEM« ‚d*UÐ wÆ·U'«

*d4 Í√ nCð ô “ ¨ .ÆqzUÝ dC×²T� Ë√ X¹

•u« ú9 ôu« vKŽ√ v« qB¹ v²Š ÂUFDUÐ ¡UŽË ¡UŽu« d²š«dD« Íc« ¡UŽ·

uKF«dŽ√ Íe«  ÆwUG« ÂUFD« ÊUCO� lM* bFI« s� ÷oOFC« oMFUÐ UłUł

d(« V³TÐ d−HMð b^—«dH*« …ÆWÞ

•—œ i×�«d(« Wł—«ÆULz«œ ‰UHÞ_« v« UNzUDŽ≈ q³^ VOK(« Ë√ ‰UHÞ_« WLFÞ_ …

•_Tð ôÒ“ se« Êô ¨ Íb¦« WLKŠ l� ‰UHÞ_« WLFÞ_  UłUłd−HMð b^  UłUł

d(« V³TÐ—«dH*« …ÆWÞ

.٩dNJ« —UO²« pKÝ w� —d{ À«bŠ≈ ÂbŽ sŽ —cŠ«ÆwzUÐ

•dNJ« —UO²« pKÝ dLGð ôË ¡U*UÐ —UO²« fÐU^ Ë√ WOzUÐ«bOFÐ —UO²« pKÝ kHŠ«

d(« —œUB� sŽ—«Æ…

•ËbŠ WUŠ w� “UN'« «c¼ qGAð ôË —UO²« pKÝ w� —d{ ÀÆ—UO²« fÐU^

.١٠dð« —c« ‰uÞ „Æ»U³« `²� bMŽ ÊdH« s� Ÿ«

uN«    ∫V³T« dT²*« —U_³« Ë√ sšUT« ¡«R¹ b^ »d²Šô« À«bŠ≈ v« ÍœÆ‚«

.١١ÆÊdHK WHOEM« WOKš«b« `DÝ_UÐ kH²Š« 

dOGB« WFDI«    ∫V³T« e« Ë√ ÂUFD« s� …u¹dA²M*«  —bł bTð w²« …Ê«

—_« Ë√ ÊdH«                     R¹ b^ ÷ÊU¼bUÐ …UDG*« `DÝ_« w� —d{ À«bŠ≈ v« Íœ

Ë                     ÆÊdH« …¡UH4 kHš

.١٢uj —bB¹ b^ Ë w� WjUš ¨qOGA²« ¡UMŁ√ ¢‚öžù«¢  ÆZK¦« WÐ«–≈ WOF{

dNJ« W^UD« dOOGð bMŽ    ∫V³T«uB« «c¼ lLTð b^ ¨WOzUÐÆwFO³Þ d�√ «c¼  Æ 

.١٣ËËdJ¹U*« Êd� qOGAð bMŽ dNJ« W^UD« lDIMð ¨¡wý Í√ ÊËbÐ n¹WOzUÐ

Ë«      uðqOGAð pMJ1 ¨—UE²½ô« s� WIO^œ ≥∞ s� d¦4√ bFÐ  ÆW�öT« qł√ s� UOJOðU�

ÆwG³M¹ UL4 ÊdH«      

تعليمات هامة من أجل السلامة
Ë√ ÂUFD« 5_Tð bMŽ dš« v« 5Š s� ÊdH« qš«œ …b¼UA� s� bÐ ô ¨a³D« ¡UMŁ√

Ë_« w� a³D«d� …b_²T*« WOŽË …u*« Ë√ ¨‚—u« Ë√ ¨ pO²Ýö³« s� …bŠ«WJKN²T*« œ«

dšô«ÆÈ

الهام
ËËdJ¹U*« Êd� qOGA² —UGB« ‰UHÞú `LTð ôÆ«bÐ√ tÐ Y³F« Ë√ n¹

Ëd²ð ôd^ pÐUOž bMŽ rN4ËËdJ¹U*« Êd� s� U³¹ÆtKOGAð bMŽ n¹

u*« kH% ôËËdJ¹U*« Êd� ‚u� UNOH_ð Ë√ ‰UHÞ_« UNÐ r²N¹ Íc« œ«Æn¹

تركيب فرن المايكرووي6
ضع الفرن على أرض مستوية وثابتة لتحمل ثقل الفرن.

w� rÝ ±∞

nK)«

w� rÝ ≤∞

‚uH«

w� rÝ ±∞

V½U'«

.١dð bMŽuN²« s� b4Qð  ¨ÊdH« VO4d²Ð ÊdHK W³ÝUM*« W¹„

—«® q^_« vKŽ rÝ ±∞ W�UT�Êd� nKš © UjuÐ lÐ

ËËdJ¹U*«Ë n¹Ë ÊdH« w³½Uł w�dðWO½ULŁ® rÝ ≤∞ W�UT� „

ÆÊdH« ‚u� © UjuÐ

.٢u� lOLł ‰“«ÆÊdH« qš«œ WOA(« œ«

—4ÒË n*« WIKŠ Ve« s×B«ÆwłUł

e« s×B« Ê« s� b4QðÆdŠ qJAÐ —Ëb¹ włUł

.٣ËËdJ¹U*« Êd� Ë s� bÐ ô «c¼ n¹fÐU^ qB¹ YO×Ð tF{

Æ—UO²« Ãd_� v« ÊdH«

☛uN«  U×²� bTð ô≠dF¹ b^ ÊdH« Êô ¡«d×K ÷—«dH*« …Ë Wþu²¹sŽ ÊdH« n^

Ë  ÆUOð«– qLF«d³¹ v²Š qLF¹ ô t½« WUŠ w� vI³¹ ÊdH«Æ·U4 qJAÐ œ

d²*« —UO²« Ãd_� v« —UO²« fÐU^ qšœ« ¨WOB_A« W�öT« qł√ s�≥ Í– œœ

u� ≤≥∞ ¨fOÐUÐœd¼ µ∞ ¨XË ¨eð—_« pKTUÐ qju*«—d{ ÀbŠ ÊU4 «–«  Æ w{

pKT h²_� wM� q³^ s� tK¹b³ð s� bÐ ô ¨“UN'« «cN —UO²« pKÝ w�

 ®—UO²«I-SHENG SP022 ¨ KDK KKP 4819 D ¨ EUROELECTRIC 3410¨ 

SAMIL SP-106B ¨ MOONSUNG EP-48E ¨HIGH PROJECT H.P3qBð«  Æ© 

Ë ÆtK¹b³ð qł√ s� wK;« Ÿ“u*UÐdÝ« w� —UO²« pKÝ  Ÿu½ s� qOz«PENCON
(ZD16A)Ë d�« w� —UO²« pKÝuM'« UOI¹ Ÿu½ s� WOÐSA16Ë dO−O½Ë U¹U½Už

ËË UOMO4—U�ô«dF«  « Ÿu½ s� …b×²*« WOÐPENCON (UD13A1)Æ

dð ôËËdJ¹U*« Êd� V4— Ë√ —UŠ ÊUJ� w� n¹d^ ÊUJ� q¦� jÐÊd� s� V¹

Ë  ÆW¾�b²« “UNł Ë√ ÍbOKIðd� s� bÐ ôu*« …UŽ«dNJ«  UHj«Ë WOzUÐs� bÐ ô

dNJ« —UO²« pKÝ b¹b9Ëe*« —UO²« pKÝ l� wÝUOI« ŸuM« fH½ s� wzUÐœ

ËËdJ¹U*« Êd� l�Ë WOKš«b« `DÝ_« `T�«  Æ«c¼ n¹s� WFDIÐ »U³« r²š

ËËdJ¹U*« Êd� Â«b_²Ý« q³^ qK³*« ‘ULI«d� ‰Ë_ n¹Æ…

☛
☛
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كيفية استخدام تعليمات المالك هذه
لقد اشتريت فرن المايكرووي6 من سامسونج .  وتعليمات المالك تحتوي على المعلومات

المفيدة الكثيرة عن الطبخ بواسطة فرن المايكرووي6.
   تحذيرات من أجل السلامة•
   الملحقات وأواني الطبخ المناسبة•
   لمحات الطبخ المفيدة•

في الوجه الداخلي لصفحة الغلاف تجد الدليل السريع النظر الذي يشرح ثلاثة تشغيلات
الطبخ الأساسي:

   طبخ الطعام•
   إذابة الثلج الأوتوماتيكية من الطعام•
   ضبط وقت طبخ إضافي•

في الجزء السابق من تعليمات المالك تجد رسوم الفرن ولوحة التحكم ذات أكثر أهمية, فتجد
الأزرار بسهولة أكثر.

تستخدم الإجراءات خطوة فخطوة ثلاثة رموز مختلفة.

☛

رّدوملاحظةهام

ب إحتمال التعريض لطاقة المايكروويF المفرطةّالتحذيرات لتجن
d¹c×²« l³ð w� qAH«R¹ b^ WOU²« W�öT« qł√ s�  «dF²« v« Íœ—UC« i¹

ËËdJ¹U*« W^UDÆn¹

©√®ËU×�oKGUÐ Y³F« Ë√ ÊdH« w� ¡wý Í√ ÊËbÐ Õu²H*« tÐUÐ l� ÊdH« qOGAð W

e�® wKš«b« w½U�_«w½U�_« oKG«  U×²� v« ¡wý Í√ ‰Ušœ≈ Ë√ ©»U³« włô

ÆwKš«b«

©»®Ë ÊdH« »UÐ 5Ð ¡wý Í√ lCð ôu«d²ð Ë√ w�U�_« tł…œU� Ë√ ÂUFD« „

d²ð v²Š nOEM²«»U³« w� W�UEM« vKŽ WE�U;« s� b4Qð  Ær²)« `DÝ vKŽ r4«

ËË√ UN×T� ‰öš s� »U³« r²š `DÝ√‘ULI« s� WFDIÐ ÊdH« Â«b_²Ý« bFÐ ô

Æ·U'« rŽUM« ‘ULI« s� WFDIÐ rŁ qK*«

©Ã®ËËdJ¹U*« Êd� qGAð ôËbŠ WUŠ w� n¹q³^ s� tŠöj≈ r²¹ v²Š tO� —d{ À

ËËdJ¹U*« Êd�  U�b) h²_� wM�—bð - Íc« n¹ÆZ²M*« w� t³¹

Ë ÂUJŠSÐ ÊdH« ‚öž≈ «bł rN*« s�∫ w� —d{ ÂbŽ

Ë »U³« ÂU²š√ ¨»U³« ©±®r²)« `DÝ√

—uTJ�® »U³«  öBH� ©≤®d� dOž Ë√ …uÐ©ÂUJŠSÐ WÞ

—UO²« pKÝ ©≥®

©œ®h²_� wM� s� ôbÐ h_ý Í√ q³^ s� tŠöj≈ Ë√ ÊdH« q¹bFð ÂbŽ s� bÐ ô

ËËdJ¹U*« Êd�  U�b)—bð - Íc« n¹ÆZ²M*« w� t³¹

تحذيرات من أجل السلامة
تعليمات هامة من أجل السلام

اقرأها بعناية واحتفظ بها للمراجعة في المستقبل.
قبل طبخ الطعام أو السوائل في فرن المايكروي6, الرجاء التأكد من تبع التحذيرات من أجل

السلامة.

.١ËËdJ¹U*« Êd� w� w½bF� a³Þ ¡U½≈ Í√ Âb_²Tð ôÆn¹

•Ë√  WO½bF� w½«

•Ë√  u« w½«dÞ_UÐ  U³łË WO³¼c« ·«WOCH«

•uý√ ¨ bO�UHÝ  a« ÆÆÆ „«

uI« Àb×¹ b^   ∫V³T«dNJ« ”dA« Ë√ wzUÐ—«Ë …ÆÊdH« w� —d{ Àb×¹ b^

.٢_Tð ôÒs

•e«  Ë  UłUłd*«ËbTL*«   U³ÞuN« …œu²<« Ë√ ¡«W�

“ ©‰U¦*« qO³Ý vKŽ‰UHÞ_« WLFÞ√  UłUł

•ËbT*« ÂUFD«  uN« œ¡«

Ë  UCO³« ©‰U¦*« qO³Ý vKŽ“u'«—uAI*« dOž  «rÞULD« ¨ …

“   ∫V³T«Rð b^ jGC« …œU¹ÆWLFÞ_« Ác¼ —U−H½« v« Íœ

dA^ ‰“«        ∫W;Ë …dAI« VIŁË …Æa« ÆÆÆ ”UO4_«

.٣ËËdJ¹U*« Êd� qGAð ôd� WUŠ w� n¹Ætž«

R¹ b^ «c¼   ∫V³T«—bł w� —d{ À«bŠ≈ v« ÍœÆÊdH« Ê«

Ë  ÆULz«œ ÊdH« qš«œ ¡U*« s� U½U−M� l{        ∫W;u� h²1 ¡U*«w� ËdJ¹U*«  Uł

ÆU¾łUH� ⁄—U� t½« l� ÊdH« qOGAð WUŠ                  

.٤uN²«  U×²� wDGð ôuK« w� W¹Æ‚—u« Ë√ WAL^_UÐ WOHK)« WŠ

—Ë_« Ë√ WAL^_«   ∫V³T«Rð b^ ‚«d²Š« À«bŠ≈ v« ÍœuN« Ê_ ‚«Ãd_¹ sšUT« ¡«

ÆÊdH« s�                   

.٥dš≈ bMŽ ULz«œ ÊdH« “UH^ Âb_²Ý«ÆÊdH« s� o³Þ Ã«

u� ‚U³Þ_« iFÐ h²9   ∫V³T«Ë ËdJ¹U*«  Ułd(« qI²Mð—«v« ÂUFD« s� …

d(« qIMð ‚U³Þ_«  ÆULz«œ o³D«                  —«Æ…

.٦—bł Ë√ 5_T²« dBMŽ f�öð ôÆWOKš«b« ÊdH« Ê«

—b'« Ác¼   ∫V³T«—bÐ WMšUÝ `³Bð b^ Ê«¡UN²½« bFÐ v²Š ‚d²% WO�U4 Wł

dUÐ a³D«                   d(« Ê√ rž—«d²ð ô  Æw¼ UL4 dNEð ô …u*« „WKÐUI« œ«

d³¹ ÊdH« UMŽœ  ÆÊdHK WOKš«b« W³DM*« qšbð ‰UF²ýö                   Ë√ œÆô

.٧d²Šô« dDš iH)u& w� ‚«∫ÊdH« n¹

•u*« kH% ô  ÆÊdH« w� ‰UF²ýö WKÐUI« œ«

•u²K� UJKÝ ‰“«  d� U¹uÐ—Ë_UÐ UÞÆWOJO²Ýö³« ”UO4_« Ë√ ‚«

•ËËdJ¹U*« Êd� Âb_²Tð ô  —Ë√ nOH−² n¹Æ—U³š_« ‚«

 •Ë ÊdH« »UÐ `²� oÐ« ¨ÊUšœ ÀbŠ «–« dNJ« —UO²« —“ vKŽ jG{«·UI¹û wzUÐ

—«b'« —UO²« Ãd_� s� —UO²« fÐU^ Ãdš« Ë√        ÆÍ

.٨dO³4 W¹UMŽ cšuT« 5_Tð bMŽ …Ë qz«Æ‰UHÞú WLFÞ_«dð« ãßu ÂUFD« „X^

    •ËUT² qLF« sŽ ÊdH« ·UI¹≈ bFÐ q^_« vKŽ WO½UŁ ≤∞ …b* ULz«œ —UE²½_«   Í

—œ   d( « Wł—«Æ…

•dŠ  
Ò

Ë WłU(« bMŽ tMO_Tð ¡UMŁ√ ÂUFD« „d4
Ò

ÆULz«œ tMO_Tð bFÐ ÂUFD« „
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الفرن

»U³«

e�»U³« Ułô

 ö−FUÐ WIKŠ

qHIK ÊU�_« U²×²�

wKš«b«

urJ×²« WŠ

dF«÷

dI*«W½«

Ëb« WOMOB«
Ò

—«…

»U³« i³I�

uN²«  U×²�W¹

uC«¡

الملحقات
اعتمادا على الموديل الذي اشتريته, جهاز الفرن مزود بالملحقات المختلفة التي يمكنك

استخدامها بطرق مختلقة.
 UNF{u*« œÆÊdH�Ë - ¨uLŽ ‚u� UI³Tالمقرانة١.« bF^ w� —uð

∫·bN«dI*« —ËbðËb« WOMOB« W½«
Ò

—«Æ…

Ë - ¨Ë w� UNF{ÆÊdHحلقة بعجلات٢.« jÝ

∫·bN«Ëb« WOMOB«  ö−FUÐ WIK(« bMTð 
Ò

—«Æ…

Ë - ¨Ë w�  ö−Fارةّالصينية الدو٣.UÐ WIK(« vKŽ UNF{jÝ

dILK WLzö� ÊdH«ÆW½«

∫·bN«Ëb« WOMOB« Âb_²Tð
Ò

—«d« a³D« b½UT4 …ªwTOz

“≈ pMJ1uNTÐ nOEM²K ÂUFD« s� WFD^ W«ÆW

»Æ±∞ W×Hj lł ¨ —جهاز الطبخ بالبخار القوي٤.

∫·bN«bMŽ —U_³UÐ wJO²Ýö³« a³D« “UNł Âb_²Ý«

Ë Â«b_²Ý«uI« —U_³« WHOþÆÍ

ËËdJ¹U*« Êd� qGAð ôË  ö−FUÐ WIK(« ÊËbÐ n¹Ëb« WOMOB«
Ò

—«Æ… ☛

لوحة التحكم

±

≤

≥

¥

µ

∂

∑

∏

π

±∞

±±

.١dF«÷

.٢Ë j³{—UEM²½ô« X^

.٣“≈ —“d« W«dJ« W×z«WN¹

.٤uI« —U_³« —UO²š«Í

.٥Ø·UI¹ù« —“¡UGù«

.٦WŽUT« j³{ —“

.٧ WÐ«–≈ —UO²š« —“ZK¦«uI« W¹

.٨Ë_« 5_T²« …œUŽ≈ —UO²š«uðWOJOðU�

.٩dODHI« —UO²š«

.١٠u²T� j³{ —“ ÈW^UD«

.١١WIK(« i³I�ØqOGA²« —“

Ë®Ë Ê“u« ¨a³D« X^©.bI²K r−Š
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Fفرن المايكرووي
تعليمات المالك ودليل الطبخ

M187DN

ÊdH«ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ≤

 UI×K*«ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ≤

urJ×²« WŠÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ≤

Ác¼ pU*«  ULOKFð Â«b_²Ý« WOHO4ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ≥

d¹c%W�öT« qł√ s�  «ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ≥

d¹c%©lÐU²�® W�öT« qł√ s�  «ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ¥

dðËËdJ¹U*« Êd� VO4n¹ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ¥

u« j³{X^ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆµ

Ë WUŠ w� qFHð «–U�ułuJý œËbŠ Ë√ „WKJA� ÀÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆµ

5_T²« …œUŽ≈Øa³D«ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ∂

u²T�W^UD«  U¹ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ∂

a³D« ·UI¹≈ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ∑

Ë j³{a³D« X^ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ∑

Ë j³{—UE²½ô« X^ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ∑

Ë Â«b_²Ý«Ë_« 5_T²« …œUŽ≈ WHOþuðWOJOðU�ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ∏

Ëe« 5_T²« …œUŽ≈ j³{uðWOJOðU�ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ∏

Ë Â«b_²Ý«dODHI« WHOþÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ∏

Ë j³{dODHI« WHOþÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆπ

Ë Â«b_²Ý«Ë_« ZK¦« WÐ«–≈ WHOþuðuI« WOJOðU�W¹ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆπ

uI« ZK¦« WÐ«–≈ j³{Ë_« W¹uðWOJOðU�ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ±∞

Ë Â«b_²Ý«uI« —U_³« WHOþÍÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ±∞

Ë Â«b_²Ý«uI« —U_³« WHOþ©lÐU²�® ÍÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ±±

Ë Â«b_²Ý«“≈ WHOþd« W«dJ« W×z«WN¹ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ±±

—UHB« ‚öD½« ·UI¹≈…ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ±≤

ËËdJ¹U*« ÊdH w½U�_« ‚öžù«n¹ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ±≤

Ë_« qOœw½«ÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆÆ±≥
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